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ABSTRACTED-PUB-NO: JP 59045836 A 
BASIC-ABSTRACT: 

Food is prepd. by (a) combining natural viscosity- 
increasing agent and/or synthetic pasty substance 
in fluid material so that their amt . is sufficient 
to give form-holding property to the mixt., if 
necessary (b) adding further ingredients, (c) 
filling the mixt. into packages and (d) if 
necessary, heat-sterilising the filled packages. 

Fluid food material is sweet bean jam, jam, sauce, 
cream, yoghurt, fruit juice, vegetable juice, etc. 
The heat-sterilisation is carried out before or 
after packaging the mixt. Natural viscosity- 
increasing agent and synthetic pasty substance 
used are gelatin, agar, pectin, carrageenan, guar 
gum, xanthane gum, starch, casein, CMC, sodium 
alginate, etc. Where gelatin is used alone it is 
used as 2.0-7.0% pref. 2.5-4.5% wt . Where 
carrageenan is used alone it is used as 0.5-4.0% 
pref. 1.0-2.0%. Where agar is used alone, it is 
used 1.5-4.0%, pref. 2.0-3.0%. 

The moulded food has sheet- or bar-form corresp. 
to package and can be used as the filling or 
topping of sandwich, hot dog, pizza, etc. It can 
be easily cut and does not deteriorate the texture 
of bread, etc. with the water oozing out from 
filling or topping. 
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ABSTRACT : 

PURPOSE: To prepare the titled formed food 
having excellent handiness, handleability , 
takability and palatability , etc., by adding a 
natural thickening and stabilizing agent and/or 
synthetic paste to a fluid food raw material to 
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impart shape-retainability to the material, and 
filling the mixture optionally in combination with 
ingredient in a wrapping material. 

CONSTITUTION: A fluid food raw material (e.g. 
sweetened bean paste, jam, curry sauce, etc.) is 
mixed with a natural thickening and stabilizing 
agent (e.g. carrageenan, gelatin, agar, etc.) and/ 
or a synthetic paste (e.g. CMC) to impart shape- 
retainability to the material. The fluid material 
imparted with shape-retainability is optionally 
combined with ingredients (e.g. fried Chinese 
vermicelli, other vermicelli, cheese, etc.), and 
filled in a wrapping material before, after or 
without sterilization to obtain the objective 
filling or topping formed food. The formed food 
can be taken out of the packaging material easily, 
and gives an easily servable and takable sandwich, 
hot dog, pizza pie, etc. by topping on or 
inserting between the dough of bread, pie, etc. 
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